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This  is  the  first  issue  of  the  United  States  Standards  for 
Grades  of  Frozen  Concentrated  Sweetened  Grape  Juice,  These 
standards  are  issued  by  the  Department  after  careful  consider- 
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As  in  the  case  of  other  standards  for  processed  fruits  and 
vegetables,  these  standards  are  designed  to  serve  as  a con- 
venient basis  for  sales,  for  establishing  quality  control 
programs,  and  for  determining  loan  values.  They  will  also 
serve  as  a basis  for  the  inspection  of  this  commodity  by 
Federal  inspection  service,  which  is  available  for  the  in- 
spection of  other  processed  products  as  well. 
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proving these  standards  in  future  revisions.  Comments  may 
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Chief,  Processed  Products  Standardization 
and  Inspection  Branch 
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UNITED  STATES  STANDARDS  FOR  GRADES  OF 
FROZEN  CONCENTRATED  SWEETENED  GRAPE  JUICE ^ 
Effective  November  1,  1957 


PRODUCT  DESCRIPTION,  TYPES,  STYLES,  a;ND 
GRADES 

Sec. 

52.2451  Product  description. 

52.2452  Types  of  frozen  concentrated  sweet- 

ened grape  juice. 

62.2453  Styles  of  frozen  concentrated  sweet- 

ened grape  juice. 

62.2454  Grades  of  frozen  concentrated 

sweetened  grape  juice. 

FILL  OP  CONTAINER 

52.2455  Recommended  fill  of  container. 

FACTORS  OF  QUALITY 

62.2456  Ascertaining  the  grade  and  score 

for  frozen  concentrated  sweet- 
ened grape  juice. 

52.2457  Ascertaining  the  rating  for  the  fac- 

tors which  are  scored. 

52.2458  Color. 

52.2459  Defects. 

52.2460  Flavor. 

EXPLANATIONS  AND  METHODS  OF  ANALYSIS 

52.2461  Definition  of  terms  used  in  these 

standards. 

52.2462  Methods  of  analysis. 

LOT  INSPECTION  AND  CERTIFICATION 

52.2463  Ascertaining  the  grade  of  a lot, 

SCORE  SHEET 

52.2464  Score  sheet  for  frozen  concentrated 

sweetened  grape  juice. 

Authority:  §§  52.2451  to  52.2464  issued 
under  sec.  205,  60  Stat.  1090,  as  amended;  7 
U.  S.  C.  1624. 


1 Compliance  with  the  provisions  of  these 
standards  shall  not  excuse  failure  to  comply 
with  the  provisions  of  the  Federal  Food, 
Drug,  and  Cosmetic  Act  (or  with  applicable 
state  laws  and  regulations). 


PRODUCT  DESCRIPTION,  TYPES,  STYLES,  AND 
GRADES 

§ 52.2451  Product  description.  Frozen 
concentrated  sweetened  grape  juice  is 
prepared  from  unfermented  single- 
strength grape  juice  from  sound  prop- 
erly mature  fresh  grapes  which,  with  or 
without  aging,  or  depectinization,  is  then 
concentrated.  Single-strength  grape 
juice  or  natural  grape  essence  or  a com- 
bination of  single-strength  grape  juice 
and  natural  grape  essence  may  be  mixed 
to  the  concentrate  and  packed  with  the 
addition  of  nutritive  sweetening  ingredi- 
ent and  with  or  without  ascorbic  acid. 
Edible  fruit  acid  may  be  added  to  adjust 
the  flavor.  The  product  is  then  frozen 
in  accordance  with  good  commercial 
practice  and  maintained  at  temperatures 
necessary  for  the  preservation  of  the 
product. 

§ 52.2452  Types  of  frozen  concentrated 
sweetened  grape  juice — (a)  Type  I. 
Frozen  concentrated  sweetened  grape 
juice  prepared  from  grapes  of  the  slip- 
skin  varieties  of  the  Concord  type  of  the 
Labrusca  species.  Not  less  than  50  per- 
cent of  the  total  soluble  solids  of  the 
finished  concentrate  shall  be  derived 
from  the  grapes. 

(b)  Type  II.  Frozen  concentrated 
sweetened  grape  juice  prepared  from 
a mixture  of  Type  I with  one  or  more 
varieties  other  than  Type  I.  Not  less 
than  50  percent  of  the  total  soluble 
solids  of  the  finished  concentrate  shall  be 
derived  from  the  grapes,  of  which,  not 
less  than  one-half  shall  be  derived  from 
Type  I grapes. 

§ 52.2453  Styles  of  frozen  concen- 
trated sweetened  grape  juice.  Brix  value 
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of  the  finished  concentrate  (including’ 
added  sweetening  ingredient)  shall  be 
not  less  than  the  following  for  the  re- 
spective dilution  factor  of  frozen  con- 
centrated sweetened  grape  juice: 


Dilution  factor 

Minimum 
Brix  value 
of  finished 
concentrate 
including 
added 
sweetening 
iugredient; 

1 plus  1 

Degrees 

24.8 

1 plus  2 

35.  5 

1 plus  3 

45.  4 

1 jilus  4 

54.  5 

1 plus  5 

62.8 

1 plus  6 

70.7 

§ 52.2454  Grades  cf  frozen  concen- 
trated sweetened  grape  juice,  (a)  “U.  S. 
Grade  A”  or  “U.  S.  Fancy”  is  the  quality 
of  frozen  concentrated  sweetened  grape 
juice  which  reconstitutes  properly  and 
of  which  the  reconstituted  product 
possesses  a good  color;  is  practically  free 
from  defects;  possesses  a good  flavor; 
and  scores  not  less  than  85  points  when 
scored  in  accordance  with  the  scoring 
system  outlined  in  this  subpart. 

(b)  ”U.  S.  Grade  B”  or  ”U.  S.  Choice” 
is  the  quality  of  frozen  concentrated 
sweetened  grape  juice  which  reconsti- 
tutes properly  and  of  which  the  recon- 
stituted product  possesses  a reasonably 
good  color;  is  reasonably  free  from  de- 
fects; possesses  a reasonably  good  flavor; 
and  scores  not  less  than  70  points  when 
scored  in  accordance  v/ith  the  scoring 
system  outlined  in  this  subpart. 

(c)  “Substandard”  is  the  quality  of 
frozen  concentrated  sweetened  grape 
juice  that  fails  to  meet  the  requirements 
of  U.  S.  Grade  B or  U.  S.  Choice. 

FILL  OF  CONTAINER 

§ 52.2455  Recommended  fdl  of  con- 
tainer. The  recommended  fill  of  con- 
tainer is  not  incorporated  in  the  grades 
of  the  finished  product  since  fill  of  con- 
tainer, as  such  is  not  a factor  of  quality 
for  the  purpose  of  these  grades.  It  is 
recommended  that  the  container  be  filled 
with  frozen  concentrated  sweetened 
grape  juice  as  full  as  practicable  without 
impairment  of  quality. 


FACTORS  OF  QUALITY 

§ 52.2456  Ascertaining  the  grade,  (a) 
The  grade  of  frozen  concentrated  sw’eet- 
ened  grape  juice  is  ascertained  by  con- 
sidering the  factors  of  quality  which  are 
not  scored  and  those  which  are  scored 
as  follows: 

(1)  Factors  which  are  not  scored. 
Ease  of  mixing  into  grape  juice  beverage. 

(2)  Factors  which  are  scored.  The 
relative  importance  of  each  factor  which 
is  scored  is  expressed  numerically  on  the 
scale  of  100.  The  maximum  number  of 
points  that  may  be  given  such  factors 


are; 

Factors : Points 

Color 40 

Defects 20 

Flavor 40 


Total  score - 100 


(b)  The  scores  for  the  factors  of  color, 
defects,  and  flavor  are  determined  im- 
mediately after  the  grape  juice  beverage 
has  been  prepared  by  thoroughly  mixing 
the  frozen  concentrate  with  a specific 
volume  of  water  as  directed  by  the  man- 
ufacturer. 

§ 52.2457  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es- 
sential variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  each  factor 
and  expressed  numerically.  The  nu- 
merical range  within  each  factor  which 
is  scored  is  inclusive.  (For  example,  “17 
to  20  points”  means  17,  18,  19,  or  20 
points) . 

§ 52.2458  Color — (a)  (A)  classifica- 

tion. Frozen  concentrated  sweetened 
grape  juice  of  which  the  prepared  grape 
juice  beverage  possesses  a good  color  may 
be  given  a score  of  34  to  40  points. 
“Good  color”  has  the  following  meanings 
with  respect  to  the  types  of  frozen  con- 
centrated sweetened  grape  juice. 

(1)  Type  I.  A bright  reddish-purple 
color  characteristic  of  a grape  juice  bev- 
erage properly  prepared  from  Concord 
type  grape  juice  and,  in  addition,  the 
grape  juice  beverage  prepared  conforms 
to  the  following  requirements: 
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Minimum  absorbancy  at  520  millimi- 


crons   24.0 

Minimum  absorbancy  ratio *1.5 


(2)  Type  II.  A bright  color  charac- 
teristic of  a grape  juice  beverage  prop- 
erly prepared  from  Type  I juice  and 
from  varietal  type  or  varietal  types  of 
juice  other  than  Type  I and,  in  addition, 
the  grape  juice  beverage  prepared  con- 
forms to  the  following  requirements: 

Minimum  absorbancy  at  520  millimi- 


crons   * 4.  0 

Minimum  absorbancy  ratio * 1.  5 


(b)  (S)  classification.  If  the  pre- 
pared grape  juice  beverage  possesses  a 
reasonably  good  color  a score  of  28  to  33 
points  may  be  given.  Frozen  concen- 
trated sweetened  grape  juice  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a limiting  rule). 
“Reasonably  good  color”  has  the  follow- 
ing meanings  with  respect  to  the  types  of 
frozen  concentrated  sweetened  grape 
juice: 

(1)  Type  I.  A reddish-purple  color 
characteristic  of  a grape  juice  beverage 
prepared  from  Concord  type  grape  juice 
and  which  color  may  be  slightly  dull  but 
which  is  not  off  color  for  any  reason. 

(2)  Type  II.  A color  that  reflects  to  a 
reasonable  extent  the  appearance  char- 
acteristic of  a grape  juce  beverage  pre- 
pared from  Type  I juice  and  from  any 
varietal  type  or  varietal  types  of  juice 
other  than  Type  I and  which  color  may 
be  slightly  dull  but  not  off  color  for  any 
reason. 

(c)  (SStd.)  classification.  Frozen 
concentrated  sweetened  grape  juice  that 
fails  to  meet  the  requirements  of  para- 
graph (b)  of  this  section  may  be  given  a 
score  of  Q to  27  points  and  shall  not  be 
graded  a^ve  Su^tandard,  regardless  of 
the  total  score  for  the  product  (this  is 
a limiting  rule) . 

§ 52.2459  Defects — (a)  General. 

The  factor  of  defects  refers  to  the  degree 
of  freedom  from  sediment  and  other 
residue,  from  tartrate  crystals,  from  par- 


* Determined  according  to  instructions 
§ 52.2462. 


tides  of  skin,  particles  of  seed,  and  from 
other  defects. 

(b)  (A)  classification.  Frozen  con- 
centrated sweetened  grape  juice  of  which 
the  prepared  grape  juice  beverage  is 
practically  free  from  defects  may  be 
given  a score  of  17  to  20  points.  “Prac- 
tically free  from  defects”  means  that 
there  may  be  present  not  more  than  a 
slight  amount  of  sediment  and  residue; 
is  practically  free  from  tartrate  crystals; 
and  is  free  from  particles  of  skin,  par- 
ticles of  seed,  and  from  other  defects. 

(c)  (B)  classification.  If  the  pre- 
pared grape  juice  beverage  is  reasonably 
free  from  defects  a score  of  14  to  16 
points  may  be  given.  Frozen  concen- 
trated sweetened  grai>e  juice  that  falls 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a limiting  rule). 
“Reasonably  free  from  defects”  means 
that  there  may  be  present  not  more  than 
a moderate  amount  of  sediment  and  resi- 
due; may  possess  a slight  amount  of  tar- 
trate crystals;  may  possess  not  more 
than  a trace  of  particles  of  skin,  par- 
ticles of  seed,  and  other  defects. 

(d)  (SStd.)  classification.  If  the  pre- 
pared grape  juice  beverage  fails  to  meet 
the  requirements  of  paragraph  (c)  of 
this  section  a score  of  0 to  13  points 
may  be  given.  Frozen  concentrated 
sweetened  grape  juice  that  falls  into  this 
classification  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a limiting 
rule). 

§ 52.2460  Flavor — (a)  (A)  classifica- 
tion. Frozen  cencentrated  sweetened 
grape  juice  of  which  the  prepared  grape 
juice  beverage  possesses  a good  flavor 
may  be  given  a score  of  34  to  40  points. 
“Good  flavor”  means  that  the  flavor  is 
a fine  distinct  and  normal  flavor,  typical 
of  well-matured  grapes  for  the  variety 
or  varieties  and  is  free  from  any  objec- 
tionable flavors  and  objectionable  odors 
of  any  kind.  To  score  in  this  classifica- 
tion the  prepared  grape  juice  beverage 
and  concentrate  shall  meet  the  follow- 
ing additional  requirements; 
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Beverage 

(1)  Type  I.  Brix— not  less  than  13.0  de- 
grees. 

Acid — not  less  than  0.40  gram  per  100  mil- 
liliters nor  more  than  0.65  gram  per  100  ml., 
calculated  as  tartaric  acid. 

Brix-acid  ratio — the  ratio  of  Brix  value  to 
acid  is  not  less  than  20  to  1 nor  more  than 
34  to  1. 

Concentrate 

Methyl  anthranilate  * (naturally  occur- 
ring)— not  less  than  the  following  for  the 
respective  dilution  factor  of  frozen  concen- 
trated sweetened  grape  juice. 


Dilution  factor 

Minimum 
methyl  an- 
thranilate 
(naturally 
occurring) 
(mg./l.) 

1 plus  1 

0.4 

1 plus  2 

.8 

1 plus  3 

1.2 

1 plus  4 

1.6 

1 plus  5 

1.6 

1 plus  6 

1.6 

Beverage 


(2)  Type  II.  Brix — not  less  than  13.0  de- 
grees. 

Acid — not  less  than  0.40  gram  per  100 
milliliters  nor  more  than  0.65  gram  per  100 
ml.,  calculated  as  tartaric  acid. 

Brix-acid  ratio — the  ratio  of  Brix  value  to 
acid  is  not  less  than  20  to  1 nor  more  than 
34  to  1. 

Concentrate 

Methyl  anthranilate  ^ (naturally  occur- 
ing) — not  less  than  the  following  for  the 
respective  dilution  factor  of  frozen  concen- 
trated sweetened  grape  juice. 


Dilution  factor 

Minimum 
methyl  an- 
thranilate 
(naturally 
occurring) 
(mg./l.) 

1 plus  1 

0.2 

1 plus  2 

.4 

1 plus  3 

.6 

1 plus  4 

.8 

1 plus  5 

.8 

1 plus  6 

.8 

Determined  according  to  instructions 
§ 52.2462. 


(b)  (B)  classification.  If  the  pre- 
pared grape  juice  beverage  possesses  a 
reasonably  good  flavor  a score  of  28  to 
33  points  may  be  given.  Frozen  concen- 
trated sweetened  grape  juice  that  falls 
into  this  classification  shall  not  be  graded 
above  U.  S.  Grade  B or  U.  S.  Choice, 
regardless  of  the  total  score  for  the  prod- 
uct (this  is  a limiting  rule) . “Reason- 
ably good  flavor”  means  a reasonably 
typical  flavor  of  reasonably  well  matured 
grapes  for  the  varietal  type  or  varietal 
types  and  is  free  from  objectionable 
flavors  and  objectionable  odors  of  any 
kind.  To  score  in  this  classification  the 
prepared  grape  juice  beyerage  shall  meet 
the  following  additional  requirements: 

(1)  Type  I.  Brix — not  less  than  13.0 

degrees. 

Acid — not  less  than  0.30  gram  per  100  milli- 
liters nor  more  than  0.65  gram  per  100  milli- 
liters, calculated  as  tartaric  acid. 

Brix-acid  ratio — the  ratio  of  Brix  value  to 
acid  is  not  less  than  18  to  1 nor  more  than 
36  to  1. 

(2)  Type  II.  Brix — not  less  than  13.0 
degrees. 

Acid — not  less  than  0.30  gram  per  100  milli- 
liters nor  more  than  0.65  gram  per  100  milli- 
liters, calculated  as  tartaric  acid. 

Brix-acid  ratio — the  ratio  of  Brix  value  to 
acid  is  not  less  than  18  to  1 nor  more  than 
36  to  1. 

(c)  (SStd.)  classification.  If  the  fro- 
zen concentrated  sweetened  grape  juice 
fails  to  meet  the  requirements  of  para- 
graph (b)  of  this  section  a score  of  0 to 
27  points  may  be  given.  Frozen  con- 
centrated sweetened  grape  juice  that 
falls  into  this  classification  shall  not  be 
graded  above  Substandard,  regardless  of 
the  total  score  for  the  product  (this  is  a 
limiting  rule) . 


EXPLANATIONS  AND  METHODS  OF  ANALYSIS 

§ 52.2461  Definition  of  terms  used  in 
these  standards,  (a)  “Brix”  means  the 
degrees  Brix  of  the  reconstituted  grape 
juice  beverage  when  tested  with  a Brix 
hydrometer  calibrated  at  20  degrees  C. 
(68  degrees  F.) . If  used  in  testing  grape 
juice  beverage  at  a temperature  other 
than  20  degrees  C.  (68  degrees  F.),  the 
applicable  temperature  correction  shall 
be  made  to  the  reading  of  the  scale  as 
prescribed  in  “Ofiicial  Methods  of  An- 
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alysis  of  the  Association  of  Official 
Agricultural  Chemists.”  “ The  degrees 
Brix  of  grape  juice  beverage  may  be  de- 
termined by  any  other  method  which 
gives  equivalent  results. 

(b)  “Acid”  means  the  grams  of  acid 
(calculated  as  tartaric  acid)  per  100 
milliliters  of  the  reconstituted  grape 
juice  beverage  determined  by  titration 
with  standard  sodium  hydroxide  solution 
using  phenolphthalein  as  an  indicator. 

(c)  “Brix-acid  ratio”  means  the  ratio 
between  the  degrees  Brix  as  determined 
in  this  section  and  the  acid  in  grams  per 
100  milliliters  of  reconstituted  grape 
juice  beverage. 

(d)  “Dilution  factor”  is  the  ratio  of  the 
volumes  of  water  to  the  volume  of  con- 
centrate. This  factor  is  provided  by  the 
manufacturer’s  directions  for  preparing 
the  desired  grape  juice  beverage  (i.  e.,  3 
plus  1 implies  3 volumes  of  water  to  one 
volume  of  concentrate) . 

(e)  “Absorbancy  ratio”  means  the 
ratio  of  absorbancy  reading  at  520  milli- 
microns to  the  absorbancy  reading  at  430 
millimicrons. 

§ 52.2462  Methods  of  analysis — (a) 
Methyl  dnthranilate — (1)  Reagents,  (i) 
Hydrochloric  acid — dilute  81  milliliters 
(ml.)  of  HCL  to  100  ml.  with  H^O. 

(ii)  Sodium  nitrite  solution — dissolve 
3 grams  (gm.)  of  NaNOj  in  200  ml.  of 
H2O. 

(iii)  Hydrazine  sulfate  solution — dis- 
solve 5 gm.  of  N2H4-H2S04  in  200  ml.  of 
H2O. 

(iv)  Sodium  carbonate  solution — dis- 
solve 50  gm.  of  NaiCOs  in  150  ml.  of 
H2O. 

(v)  Sodium  - a - naphthol-2-sulfonate 
solution — dissolve  4.7  gm.  of  the  sul- 
fonate in  100  ml.  of  H2O. 

(vi)  Standard  solution  of  methyl 

anthranilate — dissolve  0.25  gm.  of 

methyl  anthranilate  in  60  ml.  of  95  per- 
cent ethyl  alcohol  and  dilute  with  H2O 
to  500  ml. 


3 Copies  of  this  publication  are  available 
for  inspection  in  the  Office  of  the  Chief, 
Processed  Products  Standardization  and  In- 
spection Branch,  Fruit  and  Vegetable  Di- 
vision, Agricultural  Marketing  Service,  U.  S. 
Department  of  Agriculture,  Washington, 
D.  C. 


(2)  Apparatus.  Kjeldahl  distillation 
apparatus  and  steam  generator  recom- 
mended by  committee  on  micro-chemical 
apparatus,  Div.  Anal.  Chem.,  A.  C.  S. 
Illustrated  8th  Edition,  1955,  fig.  77  and 
78,  A.  O.  A.  C.  or  equals  may  be  used. 

(3)  Standard  curve,  (i)  Dilute  20  ml. 
of  standard  solution  of  methyl  anthra- 
nilate to  1 liter  with  H2O  (equivalent  to 
10  micrograms  per  ml.) . 

(ii)  Prepare  series  of  solution  for 
standard  curve  by  transferring  0-5  ml. 
of  solution  (i)  into  100  ml.  volumetric 
flask.  Dilute  to  ca.  80  ml.  with  H2O. 

(iii)  Then  add  as  follows : 

(a)  1 ml.  HCl  and  1 ml.  sodium  ni- 
trite solution.  Invert  flask  and  let  stand 
2 minutes. 

(b)  3 ml.  hydrazine  sulfate  solution. 
Invert  flask  and  let  stand  1 minute. 

(c)  2 ml.  sodium-a-naphthol-2-sulfo- 
nate  solution.  Invert  flask. 

(d)  Immediately  add  3 ml.  sodium 
carbonate  solution,  dilute  to  100  ml. 
volume  with  H2O,  let  stand  10  minutes. 

(e)  Adjust  and  maintain  temperature 
of  solution  at  25°±1°  C. 

</)  Read  absorbancy  at  490  millimi- 
crons, in  a spectrophotometer  or  colorim- 
eter, against  a blank,  carried  through 
entire  procedure,  set  at  zero  absorbancy. 

(iv)  Plot  standard  curve  of  concen- 
tration (microgram  per  100  ml.  of  final 
solution)  of  methyl  anthranilate  against 
absorbancy  of  standard  solutions. 

(4)  Determination.  Use  a 100  ml. 
volumetric  flask  as  receiver.  Add  5 ml.  of 
water  to  just  cover  or  seal  end  of  ex- 
tended condenser  tube.  Transfer  15-25 
ml.  of  sample  concentrate  into  distilla- 
tion flask.  Collect  about  (ca.)  80  ml.  of 
distillate.  Treat  as  under  subparagraph 
(3)  (iii)  of  this  paragraph.  Obtain  con- 
centration (micrograms/100  ml.  of  final 
solution)  of  methyl  anthranilate  from 
standard  curve  (see  subparagraph  (3) 
(iv)  of  this  paragraph). 
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Methyl  anthranilate  (mg./liter)  = 


micrograms  per  100  ml.  of  final  solution 
ml.  of  concentrate  sample 


(b)  Absorbancy  and  absorbancy  ratio.  Absorbancy  and  absorbancy  ratio  shall 
be  obtained  as  follows: 

(1)  The  concentrate  shall  be  reconstituted  as  for  beverage  purposes  at  25 
degrees  C.,  using  Macllavaine’s  pH  3.2  buffer  as  the  diluent.  (The  Macllavaine’s 
buffer  should  be  absolutely  clear  and  show  no  turbidity  whatsoever.) 

(2)  5 ml.  aliquot  of  reconstituted  sample  (1)  shall  be  further  diluted  to  100 
ml.  with  Macllavaine’s  pH  3.2  buffer. 

(3)  Filter  50  ml.  of  solution  (2)  through  sintered  glass  crucible  4-cm.  diameter, 
4.5 -cm.  height,  medium  porosity. 

(4)  Read  absorbancy  of  filtrate  on  a spectrophotometer  at  520  millimicron 
wavelength  with  a 0.025  mm.  width  slit  and  at  430  millimicron  wavelength  with 
a 0.05  mm.  width  slit. 

Absorbancy  = 2— log  T,  where  percentage  transmittancy 

observed  absorbancy  x 20 

Corrected  absorbancy  = rr-p-; ^ ^ r 

thickness  of  cell  (in  cm.) 

, ,,  corrected  absorbancy  at  520  millimicrons 

Absorbancy  ratio  = 

corrected  absorbancy  at  430  millimicrons 


LOT  INSPECTION  AND  CERTIFICATION 

§ 52.2463  Ascertaining  the  grade  of 
a lot.  The  grade  of  a lot  of  frozen  con- 
centrated sweetened  grape  juice  covered 
by  these  standards  is  determined  by  the 
procedures  set  forth  in  the  Regulations 
Governing  Inspection  and  Certification 
of  Processed  Fruits  and  Vegetables, 
Processed  Products  Thereof,  and  Certain 
Other  Processed  Food  Products  (§§  52.1 
to  52.87). 

SCORE  SHEET 

§ 52.246:4  Score  sheet  for  frozen  con~ 
centrated  sweetened  grave  juice. 

Size  and  kind  of  container 

Container  mark  or  identification 

Label  (including  dilution  factor) 

Net  contents  (fluid  ounces) 

Type  (Concord,  blended) 

Brix  of  the  reconst,  beverage 

Acid  (as  tartaric)  (gram/lOO  ml.) 

Brix-acid  ratio.. 


Factors 

Score  points 

Color  ....  . 

40 

((A)  34-40 

((B)  128-33 

l(SStd.)  1 0-27 
(A)  17-20 

\ (B)  1 14-16 

l(SStd.)  10-13 
UA)  34-40 

((B)  128-33 

l(SStd.)  10-27 

F elects 

20 

Flavor 

40 

Total  score 

100 

Grade 

1 Indicates  limiting  rale. 


Effective  time.  The  United  States 
Standards  for  Grades  of  Frozen  Con- 
centrated Sweetened  Grape  Juice  (which 
is  the  first  issue)  contained  in  this  sub- 
part  shall  become  effective  November  1, 
1957. 

Dated:  July  29, 1957. 

[seal]  Roy  W.  Lennartson, 

Deputy  Administrator, 
Marketing  Services. 


P ublished  in  the  Federal  Register, 
August  2,  1957  (22  F.  R.  6077) 


